BACARO
WINTER 2018

MIXED GREENS
V roasted root vegetables, shaved parmesan, lemon vinaigrette

10.

BUFFALO CAULIFLOWER
V fried cauliflower, raw celery salad, pine nuts, blue cheese, buffalo sauce 12.
STEAMED MUSSELS & CLAMS
tomato sofrito, pancetta, white wine, grilled baguette
WARM WINTER GRAINS
V barley, cous cous, squash, red onion, kale micro

12.
13.

HOUSE PIZZETTA
V grilled broccoli, hook’s 7yr cheddar, fried shallots, white sauce 13.

_______________________________________________________
LASGANA DE MARE
lobster, bay scallops, uni sauce, scallions 18.
HOUSE RICOTTA GNOCCHI
V roasted squash, black truffle butter, thyme, parmesan 18.
RISOTTO BIANCO
smoked turkey leg, red mole, sage

18.

________________________________________________________
ATLANTIC COD
roasted beets, pickled jalapenos, chive butter 32.
SEARED SEA SCALLOPS
wilted winter greens, sweet potato mash, almond praline, soy 32.
RABBIT POT AU FAU
rabbit loin, braised rabbit leg, potatoes, pearl onions, sticky rice 30.
STEAK & POTATOES
seared 12oz prime strip steak, parmesan fries, demi, chili butter 38.

**The Illinois Department of Public Health advises that eating raw or undercooked meat, poultry, eggs
or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women,
and other highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods
reduces the risk of illness. For further information, contact your physician or public health department.**

BACARO
TASTING MENU

BUFFALO CAULIFLOWER
fried cauliflower, raw celery salad, pine nuts, blue cheese, buffalo sauce
Mure Cremant D’Alsace, Alscace, France, NV

STEAMED MUSSELS & CLAMS
tomato sofrito, pancetta, white wine, grilled baguette
Ghiomo Langhe Arneis ‘Imprimis’, Piedmont, Italy 2014

RISOTTO BIANCO
smoked turkey leg, red mole, sage
Braida di Giacomo Bologna Bricco dell’ Uccellone Barbera d’Asti Italy 2014

ATLANTIC COD
roasted beets, pickled jalapenos, chive butter
Domaine Gilles Noblet Pouilly Fuisse, Burgundy, France 2015

STEAK & POTATOES
seared prime strip steak, parmesan fries, demi, chili butter
Tenuta di Valgiano’, Tuscany, Italy 2013

HOOK’S 7y CHEDDAR
grilled baguette

S’MORE
marshmallow ice cream, chocolate graham cracker crumble, toasted meringue
Offley LBV 2010

Seven Course Tasting Menu

85.00

Wine Pairing Supplemental

45.00

